National Canners Association 
WASHINGTON, D. C. 


Membership Letter No. 38. November 3, 1923. 


Special News Service te Food Page Editors. 

All Abeard for the N.C.A: Chicago Directors’ Meeting. 
Declares Canning Industry Indispensable. 

Canned Focds Sale Booklet Available. 

Attention Called to Great Fish Output. 

United States Army in the Market for Canned Foods. 


Special News Service to Food Page Editors. 


As a result of a survey made by representatives of the 
National Canners Association, who called upon the editors of newspapers in sixty- 
eight cities and the leading magazines of the country, there is being inaugurated 
this week a series of news letters specially designed for editors of food pages, 
These letters are about a column in length, and attractively gotten up in con- 
venient galley proof form, under the caption, "Canned Foods Pointers for House- 
wives, by the National Canners Association, Washington, D.C-" It is expected 
they will go forward about every week hereafter. 


Although the principal newspapers of the country are already 
included in the regular mailing list, there is still considerable territory 
Open, and an opportunity for canners to be of service by handing this letter to 
their local editor. Any canner may receive a sample copy of the letter upon 
application, and information as to what has been done toward covering his par- 
ticular city or locality. Inasmuch as the maximum amount of publicity is 
= any local coUperation en the part of the canner will be greatly appre~ 
ciated. 


All Aboard for the N.C.A. Chicago Directors’ Meeting. 


Everything is now set for a profitable and busy time at 

Chicago. Already thirty-five acceptances have been received out of a possible 
forty-five, for the forthcoming semi~annual meeting of the Board of Directors, 
which will be held at ten o'cleck Tuesday morning, November 6, at the La Salle 
Hotel. More acceptances are coming in each days There will be a goodly atten= 
dance of vice presidents of the National Canners Association, the presidents of 
State associations, and the N.C.A- Advisory Board. Let it be said once more 
that all canners will be welcome, whether they are members of the Board or net. 
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Declares Canning Industry Indispensable. 


Broadcasting by radio at the opening of the Philadelphia 
Food Fair, James Foust, Director of the Pennsylvania Bureau of Foods, in a spe~ 
“ciel message to fifteen hundred leading Philadelphia grocers, said: 


"Fifty years ago, the population of the United States was 
thirty-one and one-half million, less than one-third of what it is to-day. It 
is safe to say that four-fifths of the homes, with their large gerdens, reised 
enough food in the summer to tide them over the winter. Cabbage and potatoes 
were buried in the ground or stored in cellars. The canning of fruits and vege~ 
tables and the making of jellies, jams, and preserves, was a more universal cus~ 
tom in the homes of fifty years ago than it is to-day. Bach family reised its 
own pork and the annual commnity butchering day was the delight of the neighbor- 
hood. Many of the homes kept cows, producing enough milk to supply several homes, 


"The grocery store fifty years ago was a small institution 
whose usual stock was made up of coffee, tea, spices, extracts, and similar arti- 
cles. To-day the system has changed. ‘The manufacture and preparation of foods, 
including fruits and vegetables, has been transferred from the home to the fac= 
tory. Few homes now do any canning and even fewer put up jellies, jams, and pre= 
serves. The raising of pork is a thing of the past. The bell of the ‘kind-faced 
cow' no longer rings in our cities, towns, and villages because conditions have 
changed and health regulations are in force. The grocery store has ceased to be 
@ small institution and is now on almost every corner doing an enormous business 
and handling practically everything essential to the meal whether it bo in the 
home of the poor or the banquet hall of the rich. 


"With an increase in population from thirty-one and one-half 
million to one hundred and ten million people in fifty years, such wonderful 
changes were to be expected. Under conditions resulting from the change, the can~ 
ning industry is indispensable. We have leerned during the passage of the years 
that there is much danger in handling food commodities in bulk form in retati 
grocery stores. Modern conditions in the manufacture, preparation, and wholesale 
and retail distribution of foods in package form have eliminated perils which were 
ali toc common in the paste Under the conditions existing in former times ijttle 
attention was paid to the surroundings in which food was sold. Cats, rats, mice, 
and all sorts of vermin had free access to food products sold from bulk. The 
manufacturers, canners, and the wholesale and retail grocers have changed all 
this, and they have thus performed a service that not only protects human life 
but entitles them to universal respect and sincere thanks." 


Cenned Foods Sale Booklet Available. 


Te Progressive Grocer, published by the Butterick Publishing 
Company of New York, has gotten out @ booklet, "How to Put On a Big Fall Sale of 


Canned Foods in Quentity Lote". Copies of this may be had upon application te 
the magazine in question. 


Attention Called to Great Fish Output. 


Following a similar article devoted to canned foods in generai, 
the Scientific American gives a double page in its November issue to fish. There 
is an @xceedingly interesting drawing which depicts salmon as the largest single 
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catch. Cod and sardines come next, with tune fish, mackerel, lobsters, ¢ysters, 
and others, following. 


According to the Scientific American, the annual catch of the 
leading varieties of fish in the United States totals 2,600,000,000 pounds, and 
its value is 964,401,164. 


United States Army in the Market for Canned Foods. 


The Office of the Quartermaster, Headquarters, Fourth Corps 
Area, Red Rock Building, Atlanta, Georgia, will open bids on November 19, 1925. 
at 10 a.m., Centrel Time, on the following canned commodities, to be distributed 
to the posts named within the Fourth Area: 


To Quartermaster, Fort Barrancas, Florida: several cans of 
each of the following commodities: assorted jams; apple butter; apples, apricots. 
asparegus tips; beets; chili con carne; fish flakes; kippered herring; tuna fisl.; 
deviled ham; currant jelly; assorted jellies; sweetened condensed milk; mince- 
meat; mushrooms; green stuffed olives; oysters; pimientos; pum pudding; bleck- 
berry preserves; cherry preserves; damson preserves; Orange preserves; peach pirc= 
serves; quince preserves; raspberry preserves; strawberry preserves; sardines; 
tomato ketchup; pork sausage; Vienna style sausage; chicken soup; tomato soup; 
vegetable soup; spinach; succotash. 


TO Quartermaster, Fort Benning, Georgia: 6,240 1~lb. cans 
salmon and several cans of each of the following commodities: evaporated cream; 
fish flakes; deviled ham; peach marmalade; oysters; chicken soup; mock turtle 
soup; spinach. 


To Quartermaster, Fort Bragg, Worth Carolina: 1,800 1-)b. 
cans salmon; 16,008 No. 3 cans tomatees; and several cans of each of the follow- 
ing commodities: chili con carne; kippered herring; deviled ham; assorted jellie.; 
lobster; okra; oysters; pimientos; pineapple; strawberry preserves; sardines; 
tomato ketchup; sauerkraut; shrimp; tomato soup; vegetable soup; beef tongue. 


For Quertermaster, Fort licPherson, Georgia: 1,920 l-lb. cens 
salmon, and several cans of each of the following commodities: 768 No. 2 cans 
assorted jams: fish flakes; crabapple jelly; sweetened condensed milk; pickled 
Olives; oysters; blackberry preserves; loganberry preserves; strawberry preserves; 
tomate ketchup; chicken soup; tomato soup; vegetable soup; spinach; saccotash. 


To Quartermaster, Fert Moultrie, South Carolina: several cane 
of each of the following cemmodities: salmon; apple butter; apples; asparagus tips; 
beets; chili cen carne; sweet corn; finnan haddie; apple jelly; currant jelly; 
pickled olives; tsmato ketchup; clam chtwder; oxtail, chicken, tomato, and veget- 
able soup; stringless beans, yellow; French peac. 


To Quartermaster, Fort Oglethorpe, Geergia: several cens ef 
the fellowing: chili con carne; kippered herring; pickled olives; stuffed olives; 
Pineapple; sardines; temate ketchup, shrimp; veal loaf. 


Canners interested sheuld communicate with the Office of the 
Quartermaster, Headeunrters, Feurth Corps Area, Red Rock Building, Atlanta, 
Gevrgie, and request blanks for bids en the above requisitiens. 
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